well known worldwide for its excellent sensory characteristics (Toldrá, 2010) .
54
The manufacturing process of dry-cured ham may vary depending on the 55 traditions of each area of production (Toldrá, 2010) that are not naturally present in the brine.
154
Protein removal from the acidified brine was studied by means of 155 centrifugation. Four centrifugation times were used in the study (5, 10, 15 and 156 20 minutes) and 5 centrifugation speeds (1000, 3000, 6000, 10000 and 15000 157 rpm).
158
A factorial design was used (80 combinations) and three replications were 159 done at every combination. At every studied point, 15 milliliters of the acidified 160 brine solution were used.
161
At every point, the collected pellet was weighted, and its moisture 
226
The response surfaces obtained from the fitted models for 3000, 6000, 10000 227 annd 15000 rpm can be observed in figure 2. brine after centrifugation at 6000 rpm and 5 minutes depending on the used pH.
240
A sharp decrease in the protein content is observed when the pH is reduced 241 from 5 to 4, while no significant differences were observed between pH 2 and 3. supernatant at a pH 3 and the dry pellet were determined.
258
In the previous figure it can be observed that the maximum precipitate should have to be attained by using filtration techniques.
268
On the other hand, when the quantity of collected dry solid is analyzed, it is 269 confirmed an initial increase in the collected pellet when the centrifugation It can be seen that for the same centrifugation time, the maximum collected Table 2 . Physicochemical properties of the waste brine used in the study. 
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